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came to its rigl it point, is to have a card; and 
pal with your ſpoon a little of your ma! 
Th it, chen urg dt uplide dom if it falls 
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off your 8 continue i of . Foe? ir 
mould burn, if it is not done; repeat then the 
1 trial upon your card ſeveral times, and when 
0 cs, and does not drop off from the car d. 
it is right, 1 take! it from the ns; and pot N. 
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W's A K E any. quantity bs apricots, c cut «them 

very ſmall i in a pan without peeling. weigh i in 
proportion, three quarters of a pound of clari- 
fied ſugar to every pound of aprieots. Put 
that ſugar alone on the fire, and, boil it to the 

| - - twelfth degree or breaking height, then take 
<0 off and put your apricots in. Set your pan 
fl again on the fire, and boil them along with 
that ſugar, till they come to the point 0 e 
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nd boil them in a pan with a little water, | 
keeping ſtirring till they are quite maſhed into 1 
a pulp; then you take them off, paſs „ 
through a fieve and weigh them, add to every. _ 
pound of fruit, three quarters of 'a pound of ; 
either clarified or pounded and ſifted loaf ſugar, 
as we ſaid before, then boil the whole together, 
as we bald i in both our aricles, and pot tiem 
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TAKE: Seville; oranges, without any ble „ 
E if poſſible, cut and take out the pul 5 


without the ſkin and ſeeds, boil the outfides | — 
In pump water, till tender, © change the water 5 
while boiling z take the) Juice and pulp, and tben 
beat in a mortar; take to every pound off 1 
orange, two pounds of loaf ſugar; ſimmer = 


on a flow fire, and boil thirty-five minutes, Te. = 
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I. E T your "Seville. orange be f a light co- 
Jour, but ſome make uſe. of Luvs oranges 


Og d cut each in eee, take out the ſeeds and 
ten, put m fourteen hours in brine, boil 
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them tender, then ſqueeze. them from the. water, 
mis it with its weight in double-refined ſugar, 
5 beat fine, | boil it till it is clear, keep ſtirring it 
5 ſoftiy; for keeping — Pat two pounds 
f ſugar to one ke Polling of marmalade.” 
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"to reduce the liquid Part; then put it to as ; 
much weight of the ninth degree of clarified 

ſugar on a flow fire, to ſimme ra little while, 
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together, then put it in pots for uſe, obſerv W„%ͤ;õG 
to let it be cold before vou cover it, proceed 
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put chem in water, that bas 2 little alſum 
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you ſqueeze: hear half of the, ; juice of a „„ 
lemon, and oil che flower in it till they, feel! 
tender 3 then put them into freſh, TRE again, 
the ame quantity of ler ge, and a. 1 


them ig a napkin, to. 
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two pounds of this marmalade with five pounds — 


of ſugar of the firſt degree, or any quantity;ig, 
proportion; finiſh as uſual. ei te 
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At thy quantity of currants; pie e 
ftom their ſtalks, and put them in a pan over 


the fire, with A little Water 1 boil them till you 
ſee they are all well burſted, ale 


, then take them 
olf. and pour them into a fieye to drain I when 
0 they arg well drained, you ſer that liquor again 
im a pan over che fire, and boil it well, ſkim it 

till you ſee it gives no more ſeum, when o 
N take it off and weight it: then take 
three quarters of a pound of clarified ſugar of 
| the twelfth degree to every pound of liquor, 
which Joi Wil Böll by THAF; when it cones | 
td that degree, Pour! in your currant jule, boi! 

__ the whole together; And Cöntinue Teititining ft 
Sen, till zr is W8ine to its] Proper cöhnteney 
fof bo jelly, wick Fu try thus; Paß your 
your" - wk ak * 1 
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boil longer; "if it makes a kind: of 1a cobwebgi | 
and then little bullets i in falling from. the Tkim- | 
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a pound, there ought to be near five pounds 
of Juice; put this juice in a pan, wich as 
many pounds of pounded ſugar, which you 
pour in by little and little ; or to keep it pretty 
tartiſh, put only five pounds boil, ſtirring it 
continualſy z when it has. boiled a moment, 
take it off the fire to ſkim it, and boil a little 
while | 
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N. B. When you ws any Nod of fruit 

4 ben. care ſhould be taken not to let any of 
the ſeeds from the. fruit fall into your jelly, 
nor eee your fruit too near, for that will 

7s prevent: your jelly from being ſo tranſparent. 
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 bringithem go, their proper green, put a Jittle 
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baue, too high, 25 it makes them of a dark 
colour. Obſerve to keep all wet f. 
na « dty cool place; for a wet damp! place vill 
up their virtue, and make them candy; it 
muſt alſo be remarked, that many ſweetmeats 


are pe up the: \nogligeace>in tying them 
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41 los aa fore it till the fugar is melted, 
eim | m it Well, let it boik thirry- fiv mtautes ober 
ac atcoal fire; take cate to pour it into pt 
"while hot, and don't ſtir till it is is quite cold; 
den cut 4 piece of Paper the ſize to Juſt cover - 
"the inſide of the gallypot, dip the paper 
"good | Tweet vil, then” Paper them and tie them 
"loſe down, keep ie in a dry place. 5 
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to what quantity of Jelly, is 
a little water, a lemon f 
a marmalade, lift the Juice t 
| fine ſie ve the drop 
this juice to a pound of ſugar, of the elevi 
degree; ſimmer it together on a flow fire, till 
it quits the ſpoon clean, by dropping it out of 
it ; then it 3s fit to put into pots or glaſſes. 
Other ſorts of a ples allo ſerve for Jelly, done 
ina different manner; peel any kind of ſharp 
les, and. cut in flices as the laſt; 3 waſh them 


| des of water, the pot. covered, . until the water 
9 8 much reduced, and becomes gluiſh ſtrain 
it in a thin linen cloth 4 meaſure the decoction, 
and refine as much clarified ſugar to the twelfth 
degree, and pour the juice in, it gently; boil 2 
moment, then take 3 it off the! fire 0 it; 
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| N | * TAKE a quart of currant jelly, 4 a. 


| two quarts of ripe, but ſound raſpberries, 
bruiſe them well together, over + a ſlow fire, boil 
i ain or ſeven, minutes, keep ſtirring | 
time; pour it in your gallipots, and Paper it 
"as on do che cu i ILL 
: FF i 
ener ASPBERRY "FAM; F 
JJ . ang; 
Ft of chagge, it 
- | | ene ee eee in every 
bt do it;: the ſame as, the red, n 
10 put white euerantozuice inſt 


TEST AS... » in the, red 


— 


* 


p - 


* 


” „ 15 * 5 « N 95 ls 
3. £ 2-88 2 * WY; 


3 45 5 —_ : BY 2 1 as 2 8 3 J po 3 2 1 x 1 N : ws P's 
ANOTHER RASPBERRY : FAM. | 
ch 4 — . * 7 "20 Fs , 2 . as l V — > 3 : #4 l 


- * * 


ft 


* 5 
F ” 
; * * 1 


pan over the, f re, but keep them ſtirring left © mh 
burn; put in your ſugar, incorporate chem. 3 
Ul together, and fill your glaſſes or pots, co- 

Ve! ring them with chin white paper loſe to he ho 
jams, whilſt it is hot, and when cold, tie them 14 
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HA T, ſtrawberry, jam is rather flat, but 
it ſhould be made with the fineſt ſcarlet ſtraw- 


berries chat can be got; the jam is to be done j 1 
in the ſame manner, as the raſpberry j Jams, only | 


let it boil ten minutes longer than t. the other. 
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OL AGO} of toned cherries, 
. 5 Kar thein, break them as they boil; and when 


Fou have boiled all the j juice away, and can fee 
the bottom of the pan, put in three pounds of 
fogar finely beaten, ſtir it well, and let them 
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PI c K 8 3 W 100 currants, 
beat to a cream a pound of butter, take twelve 
eggs, ſix of the whites, and beat them well 
with the butter ſtrew in a pound of flower, 
and beat it well; one pound of ſugar pour ded 
fine, and beat in, and a few. carraways z then 
beat it it one hour with your hand or a ladle; 
butter For pan, and bake it one boar and 
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4 a pound of W lden uwe _ to 
dry, and then let it. ſtand to be cold; beat a 
pound of butter in a p 1 one way, till it is like 
2 thick cream, beat up twelve eggs, (leaving | 
out ſix whites) | ſtrain em into the butter, 
with a 15 of "agar lifred, ot: a few catra- 
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make the tincture of ſaffron with roſe-water. 
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ſuch as pe orange, lemoh and citron ; work 
the butter well into a cream, then put in 8 
ſugar ; let the eggs, which muſt be eight to 
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M I X fount fine Sour with cold water, ſalt, 
one or two eggs ; the paſte ought to to be as ſoft 
28 the butter i it is made with; in winter ſoften the EY 


butter, with ſqueezing 1 it in your hands; in fum- 


es, e e ir in thee cor oral 
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| BOIL haf = pint of water a a moment, vi 
NE To 2 little ſugar, a quarter rof a pound of burter, a 
lane fine taſpecl or grated lemon peel, a little 
Kalt put flour to it, by little andd little, to mix it 
well, and pretty thick; turn and ſtir it continual- 
fo n on the fre, until it quit the pan; take it off, 
and while it is warm, put eggs to it, one by 
* one; mix it well, and put eggs, until it is come 
to the —_ of a pate, and flicks to the 
r AT TTHT HIM 
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except ) you, are 10 uſe cream, inſtead of water; : 
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PASTE SPANISH, FASHION. 


"MAKE a hole in the middle of the flour; 

put ſalt to it, and balf butter, and half freſh | 
hog's lard; mix it with warm water; make . 
pretty firm, and let it reſt; cut it in ſeveral e 
pieces, and roll each as thin as poſſible, and rub 

each leaf with melted. hog's lard; put all the 
pieces one upon another; roll them together; = 
let it cool; cut it with A knife to put to What 4 
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A PARTICULAR PASTE.” TO Yikes 
OR FRY. ANY. THING IN IT. 


ME LT. a little butter 3 in a glaſs of water, 
and ſome fine raſped or grated lemon peel, and 
an 885 mix. half 3 as we A Thy as 
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5 10 K ſome flour with a buuple of eg, 
wh and a little water; "ſer it reſt; have ſome rice boil- 

„ ed very tender, in good rich brothz when it is 
. pound it in a mortar with the ready prepar- 
ed paſte, and a little butter, until i it is properly 

mixed: it will ſerve for 9 5 ſorts of ee as all 
other e 3 e 
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4 pier PASTE FOR TARTS on 
PYES WITH FRUIT, PRESERVES, 
AND OTHER, SWEET: MEATS. 


| TA K E two handfuls of fine flour, Pur kk on 
a clean table, make a hollow in the middle of 
your flour, put in an egg, with a bit of butter 
the bigneſs of an egg, and a little ſalt, if the but- 


ter is freſh, Wet che flour with cold water, let 
15 ))%ͤ;ũ VM 
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your paſte be as ſtiff as your butter, then roll i, 
ſpread ĩt over with butter, double the paſte; roll 
it once or twice or more, till the butter is well 


mixed in the paſte. . Row it for an under-cruſt, 3 


an, then put in a marmalade 


| your BP: very 8 hes it, Ante it Pry or 
five. times, then cut it into long and thin ſlices, 
place them on the top of your tarts in what ſhape 
you think fit; ; put round it a flip « of the ſame paſte, 
of about the breadth of a thumb, which ſlip pare 

off neatly, | ' Your tart. being done either in the 
oven or in a baking-pan with fire undet and over, ; 
ſtrew ſome ſugar over it, glaze it with a red-hot 
fire-ſhovel, then diſh it up, and ſerve it either 
bot or cold. ooo N | yy 
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4 ART WITH, A MARMALADE 
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Y vary them 


| = Ser Me e e he vet 
ck of cinnamon. v 
| to a marrnalade, ra raſp\ or grate into it 
lemon peel, let it be of a fine flavour and 
cold. Roll out ſome p 7 paſte, and put it into 
IP Ls A { baking-pan, as large as the tart you defi rn to 
8 ma 5 then put in er marmalade which on 
4 cover with paſte, either cut into feveral forms, or 
in hin n fis, doing the reſt a as in the article be- 
Pippins are the beſt apples to make . his ſort 
| of marmalade. %ͤ ͤ WS . 
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A BON CHRETIEN PEAR pYE 
{CALLED A LA BONNE nnen 


8 LI Tin two fave bon chritien Pears, take 


r 


4 


out the core ,pare them. Put! into an earthen pot 
of the parings, put the apple over th, 
add a ſtick of ci nnatrr On and ſome ſugar, and a 
{s of red wines: with a little water; and cover 
the ſame with the reſt of the parings. Covet 
your pot with ſome paſte round, and let your 

pears be doing ſlowly during ſive or-fix hours 
Ae under and over; then put ſome paſie 
in the bottom of a b Nz. as large a By 


dainty diſh you defign to \ ferve ups. making round | | 
it a ruſt” the breadth of a thumb; and let the | 
; paſte be. not to chick. Put the pan in in che o „ j 
and when baked, glaze the paſte, Your Pears . # 
being done, place them in-1 che a with the Ar [ 

liquor, which, muſt be of Aj red, firain, K | 


through A fieve, and yu it over them. If vort 
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liquor i is 90 1 8 it over again © to takes, 
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TAKE 5 or r pears, cut choin in ſmalt 
quarters, and ſet them over the fire, t th a piece 
of lemon peel, and ſome cinnamon z let them 
fimmer in as much' water as will cover them, till | 
render ; and if you bake them in tin patty pans, 
butter them firſt, and lay over a thin paſte; lay 
in ſome ſugar, then the fruit, wirli three or four 
tea ſpoonfuls of the liquor they were ſimmered 
in; put in a little more ſugar, and lid them over. 
Ik your tarts are made of apricots, green almonds, 
nectarines, or green plumbs, they muſt be ſeald- 
ed before you uſe them, a and obſerve to put n0- 
thing to them but ſugar, and as [little water a5 
1 Rate Je of the Hop they w were ſcalde 
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in, . for vour apples Ed cher ies 
. das rae need. nec h. 


or hg parties, Hay . Ne at young” then | 
the fruit with a little more fogar on. the top; ; put . 
no paſte at the bottom, only lid them over, and | 
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bake them i in a. ſlack oven. Von have rece 
how-to make cru 


out into 2 OY: = a Puff e * the 8 } 
wem. Vr of © 


When you u wake Fweermeat) tarts, or a crocant, 


art, Hay in the ſweetmeats, or preſerved fruits ei. 
1 


ther in glafs or china patties that ar are ſmall, for 
that purpoſe ; lay a very thin cruſt on the top, 


and Tet them be baked no more than till your | 


cruſt i is nicely coloured, a and that i in a flow 41. AS 
If you would have a crocant tart, for the middle of . 


3 * C12 Lat 079 WR 7 LEE 1 2 42 


the table, or a ſi de diſh, haye 2 a glaſs, or china 8 2 
diſh, of what ae you pleaſe, and lay m the pre- : 
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ſerved 
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cruſts for tarts; mince pies mut 
be baked i in tin patties, that you may flip. them 
for. 
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cont, and lay over the cover ; mark ; oy Un 
marking jrons' ad on purpoſe for that u 85 vf 


Wat ſhapes you pleaſe ; "then put the cru 
| into a very flack oven, not to diſco· 
Jour 1 t, only to have it eriſp. When Feu r e 


it ou t of the oven, 1 
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and lay over your fiveetmeats, and it being bol 
low, you will ſee the fruit throug} 
vr is not eaten, only fake off e ll. l "and your 
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Fweetmeats 1 may be put ii into the Pots again, 
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Bobs ns thin; de af u under cruſt With 4 on 
border round it, the W of a thumb, int 
let it be baked; 'Y when done, put ; them in its diſh, | 
and your peaclies being ready and pretty well eo: 
turt them upſide doten ift à difhy/ put 
ver Ja under cruſt Fut little water 
in the ſte w pe n, where You peaches es wer vere e on 
the fire, 10 mor little "Frtvy 4 with the ſugar 
— In,” and Pour this liquor 6ver your 


hes es, pla ci cing her Wk their Teidelse * is 
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them. Ms JOU: flower in a, quart of 
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lump of butter, _ Yo our cream being 
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half 
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done, put in ſome green lemon grated 
ſome preſerved lemon peel ſhred ſmall with 
ſome bitter almond-biſkets, let the whole be 


it be .cold, 


then put an a abbeſs of. puff paſte in « baking pan 
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bein panz wih ark Under and” over, | When 
ready and glazed with ſugar, by means of 2 
ted. hot fire: ſhovel, ſerve it up „ 
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pound len well, .moiſten, chem, 0 and. t 

with, the white f eggs, Bezt, up! the, white. 
of eight eggs to ow, mix fon of, their yolks. 
- with Savoy bergen 1. _ you more 
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whit of eggs: put it over voti Abdels "with a 
border toundk really 'dbric” with Puff pate in 
baking pan, and let it be baked: Toe ved eng- * 
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them and © oy as s directed to be done with 
the almond-pye. Take three or four Savoy 
1 moiſten them a little with 8 or 
milk, let them be handled like paſte. - = 
mix them with the ſame things: 

article of a pye; doing the e 
explained i in the ſaid article. en 2999 2M p Fe 
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A CHOCOLATE TART. 
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Pur two ſpoor 
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their white, mix theſe with ſome milk, add a 
Tony of. a pound of raſped chocolate with a 


. 1 
ſick; * 1 


"og; ſome raſped green lemon- 
th em be a little while over the fire. After which 


put in a a little preſerved lemon. peel cut ſmall, 
and having taſted. whether it has a fine flavour, 
let it cool. When cold, mix this with the re- 


ſerved white of eggs beat up to ſnow. doing the 


reſt as 
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c ee ee Whit 


either with apples or with apricots, may be 


uſed with cares, . genoiſes,"cakes, ce. 
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fiew-pan, with the yolks of fix eggs, [reſerve 


K of e cinnamon, ſome ſugar, a little ſalt, 
; and let 
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P * Ta ſ poonful of rice tons: md 2 little 
alt into a pan, together, with the yalks, of five 
eggs, a little milk, and mix them well together ; 

hen add's pint of cream, and Yugar according 
to you diſeretion; ſet it it al to boil over © aiſtove, 
taking care that 3 it do not eurdle: mean While 
ſome chocolate into a 22 ary" it a little 
e before the fire;"and when your cream is belted, 
—.— the fire, mix your FOE well ith 


5 and ſet ir by to cool; het a rart-pati, put in 
ur cream and bake it; "when it is baked, 
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ee very finely. beaten wich, roſe-water 3 
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ſtrained eee as anc as IT colour the 
alnionds green. So bake it with à gentle. 
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th a little cream; if it does not thickeny 
put it over again till it does; take heed that it 
' ctirdle.” Seafon it with ſugar, roſe- water, 
and a4 little falt; bake it in à diſh or little open 
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TA KE fix- large Weeds and rub them 
very well with ſalt, and put them in water for 
for two days, with a handful o f falt in it; 
then change them into freſh water eyery day, 
' (without falt) for a fortnight, then boil them 
two. or three hours till they are tender, then 
cut them into half quarters, and then eut chem 
"Diets: corner ways, as thin as you can: take | 
. pippins pared, „ cored, and quartered, and a 
Let them, boil till the pippins 


* 


l 3 put the liquor to your orange or lemon, 


and half the pippins well broken, and a poi 18 of 


| fogar. | ' Boil theſe together a quarter 
then put it in a Sellpor, and. e Shak an ge 
in it: if it be a le FRAD 2 tart, ſqueeze a lemon; 


pans muſt woe ſmall and ſhallow. | Patios 
| paſte, and very thin; 2 Jirtle while 1 bake it. 
f Juſt 
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ONFECTLONARY, 


Juſt as your tarts are going into the oven, with a 
feather, or bruſh, do them over with melted | 
butter, and then ſift double refined ſugar over 
thern ; 7. and this is is a a pretty icing on them. | 
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APRICOT TA * TB, 
ſs, but if your fruit is not ripe 


es, if po ins i 28 51 © is bruiſe * 
nels) then drain them very well, and put them 

he paſte with ſugar according 7 o judgment, 
a few bits of preſerved lemon, and half a. 
kernel upon each piece; covery it with the 
fame fort of paſte, and throw a little powder · 
fugar over it to give it a glaze, which it will 
uke in baking, e e219 bee wit 
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4 wake fe pretty fot, juſt fit to drop with a ſpoc un; 
mix ſome large ſtrawberries with it; and drop 
? the bigneſs of a nutmeg in the hot fritter, as as 


mn a you propoſe to make; be caref 
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"BavinG ſome rick, waſh itin Boos fix 
Leveral Waters, and dry it very well before the 
fire : then beat it in a mortar very fine, and fift 

1 it through a lawn-fieve, that it may be very 
(ne. 'You muſt have at leaſt an ounce of it, 
then put it into a ſauce · pan, juſt wet it with | 
milk, and when it is well incorporated with it, 
add to it another pint ef milk; ſet the whole 
| over a ſlove or a very flow fire, and take care to 
keep it always moving; put in à little ſugar, 
and ſome candied lemon- peel grated, keep it 


over the fue 3 it is almoſt cometo the thickneſs 
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hats wg Pg Oy he A it on it; - 
ſpread it abtoad with a rolling pin. When it is 


quite cold cut it into little motſels, taking care 


that they flick not ane to tlie other; flour your 
hands and voll up your fritters handfomelyy. and 
fry them. When you- ſerve them up pour 2 
little orange flower water over them and ſugar; 


Theſe make a pretty fide di:; of are very pretty 
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+ AK E one of two. preſerved oranges dich 


you. cut in as many pieces as you think proper 3 
tnake a good thick batter, with ſweet wine, 


and finiſh theſe as all others the fame may be 
done with lemon, bergamotte, « or 4 e 


—— — 


4 - 
p 7 2 — =. ws 


5% 2 


* * 2 r 
* * . 7 
5 rente — IT 3 — ac cw. o % 4 


. AV ron on pr —_—_—_—_—__—_———_ * 
4 2 » 3 — 


%. o * 
EL 


7% 421 * 7 


2e 


nn eas. 7a ©. 


wa 
— = 


Gs Ro 


— 


wa ts £ _ * 4 3 5 1 * | "+1 A 3 5 
156 con FECFION. RV. 
5 br 4% mor ie. e <P we TY Ft 
een 
N HAVING a handful of- curds, * a 


| bandful of flour, and ten eggs well en 
and ſtrained, ſome ſugar, cloves, mace - anc 
nutineg beat, a little ſaffron 3 ſtir” all well 
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* A K E a thin puff. paſte cut in ſmall bits 
and in each put a little boiled cream and mix a 
few piſtachio nuts bruiſed i in it's. „ wet the borders 
with water or yolks of egg. to pinch them 
cloſe ; fry them of a good, colour; you may alſo 
glaze them brown or White; ; theſe are alſo done 

with apples, A or any other, eber 
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or more whites of eggs, to make it df gn 
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litle falt; thicken it with as much louras it will 
take, flirring it on the fire conſtantly uncl it bes 
come quite a paſte ; then mi ix the eggs. with it 
one by one, to make it almoſt as liquid a8 4 thick | 
ben, and mix ſome good cream cheeſe with i its 
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4 half a ; pound of loaf 3 pounded, half a pint 
bf ſpinnage juice; and a Ipbonfuf of the juibe of 

tanſey; mix them well together, and rain, | it to 
- aquart of eream; gratei in half a pound of Naples 
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of Jordan almonds blanched and beat fine, with a 
laſs roſe water, and mix all well together ; put 
it into! a ſtew pan, with A piece of butter the big. 
neſs of a en pippin. Set it over aflow char- 


butter A aiſh very Wel, that, will juſt hold, it 

Put in the tanſey, bake itein a ö gr. oven 
taking care chat it is not ſcorched. 
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your wine is half driven in them, and your eggs 
= ſyrup ſtrike it very faſt with the whiſk 


1 ; Mt it comes to that thickneſs that you may lift it 
on on the point ofa Knife, but be fre © you let | it not 
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1 BURGUNDY « CREAM. 


W ITH a pint of new milk bolt a bit of le- 
; non peel, Hane flower water, 4 ee f fugar 
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Wed quite thick? Eft make and mix phe Welk wich 
* or eight y whites of eggs, ell beat v Pi 125 it 


| * the table Alm: aue bake it in a mild oven, or 
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1 0 four o ounces of hartſhotn ſhavings, poll wo 


hos pints. of water till they are reduced to half 
a pint, run it throu gh a jelly bag, put to it a pint 
of cream, let it boil Juſt up, then put it into jelly | 
glaſſes, let it ſtand till it is cold, by dipping your- 
glaſſes i into ſcalding water it will flip out whole, 
then ſtick them all over with ſliees of almonds ur 
e wayss It eats. well with white wine e * 
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an houry till you have made the tun vety 
| firong; let it ſtand ten minutes, and with a pro- 
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TAKE thiee, ſpoonfuls of flour of rice beat 

: 55 very fine; the yolks of three eggs, three ſpoonful 
:. of fair Water, two 1ipor pnfuls. of 0 a > 
Water, and mix them well togeth. r. then put to 

it one pint of cream, ſet it on a good fire, keeping 


_ Ic flirring till iris ofa proper thickoeſd, and then 


5 Be it into your cuſs e ED 
; 10 MAKE POMPADOUR « CREAM 
. BEAT the whites of fre abb te 1 fing 1 
| froth, put them inte a toſſing. pen, with ro 


ſpoonfuls of orange flower water, two ounces of 
aer, für it gentiy for three or four minutes, 
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with fair water; ſtrain them again with thick 


milk, and with a quarter of a pound of ſugars . 55 
put them i into a Pot, add a little ſalt, and ſet i it 


over the fire, fir it Welt, thar it burn not to | 5 
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the pot; When it i g boiled, t 


caſt a ladle of falt water into ft, cover it tit : 4k - þ 
a diſh, and Tet it Hand; aftetwards take'a Clean! „ 


cloth” of an el] long, let it be held ſtrait, and 
caſt the cream upon it with a Ladle, draw from 
under the cloth, the water from the cream, pin 
the four corners 1 hang it up again. 5 


. 


e 
A * 
„ e 2— 8 _ 
r 
1 — 
- * = 
8 I 


— 
. 2 * G 
NE AL i LOS 
< bo 
Y , = 
n 


* * 
22 
— 
bn . 
8 rr 
# 3 5 
_ \ * * »Þ o 


a- 


ate, difloly ve it in a very little Vater, 

| | beat it ſmooth 3 in a ent, 1 weeten it to your 

5 | DAG. e 8 
$ t them into a toſſing. pan, 
| ; . and the yolks of two « 

fa oyer a yer flow. 75 0 

1 . into your plates 83 ; when i it 
8 STEW 2173. ANY % 9x1 12 7 18 d 


wa 


CANFDCTDANADY: 4gg 


# "wo; ; | * 


85 ANOTHER WAY. 
: MA T9 3 MOMKSAS 
PEEL your piſtachios, beat them very ine 


n brit, bon chem * e K it is 


* 


»ũ3ʒãù'C̃ ! 20 Kino 6. daw 


r 4 4 in, s * + 4 2 9 0 : . a4 
1 ry | oh x. 2 . eme! 1110 # SMELT | Fs 2350p} ” 


WW” * OM! 4 8 P B B N Y © K E 1 „ * NE 


1 
9 
5 


1 whites 


3 wp al es d 


of even <x 2s anc vl 


; n 115 No D167 hits Hind 
an earthen pan, and beat it well 77 : 
— 1 1 „ . 
til it comes to a cream, , or you thi ev fools OH, 
white enough, then fill your glafles ; / this dba. 1 


5 la nf deren, Nag arm 8 K OG 


— 


* 


_— = 
1 


— 
. 


n 
» aw l 7 
= . 
— 3 
r 


* 

9 * . 
— 8 * 
Se 8 


CLIT 


— 


= 
a AS MIA 7+. 
— Tl „ 3 «+ 6 


* 


* 


8 N ti Et * 7 fans . I 

YE i 0 710 0h 7 IN 
. f as { Y if | | ? ; 
C® — 2 . 9 x - 
ES 4 ” + £ 1 * * 


— water, 


5 ; eve into the 
, take out the lemon el, and ſer i it over 

| it one way till i it 's reac y ro 

24s the ſcum as. it riſes, © | 


* 
i 
; 8 
* 
8 * 
: . 
4 
* 
_ 
* 
9 
j * 
4 
— F 5 
Ty * 
* 
3 „* : J 
. 1 
G . : , - 
* © 5 $ 


5 2 
* 
* o 
i 5 ; 7 
# * 
5 4 
- 7 
* 
\ * 7 
- 2 F: o 
8 * * 
* o * 5 * 
: "_ 
% N * 
”y bd Up * 1 UE: a es : 4, 
"8 1 x 8 TAL F b * ** 1 
* 2 8 * . : 7 LS ” 
* 8 "4 ; A 9 * 
1 %. 
3 * 4 8 >. 6, * : 
S + * * 1 
N * 4 
/ 
0 * 
* 6 4. 5 
"Ry" 
F 
* 


the peel © two lemons, taking 
none of the White; et 1 it E fire, let 1 
boil, chen take the whites 'of fix eg „ and beat 
them well; take the Juice of, four 1 


44" 
* Rn t 7.3 


grate in the to the juice, let it ſoak a le 

while, and afterwards put it together; put i i 

ſuch a quantity of double refined ſugar as will f 
ſweeten it to your taſte; let it boil very faſt 
er f lr er is N 
through a 
i u al; Ul ic it is r which © 
ay the we of che lettions' boiled in it, and 


cut them inte > a Blaſs); für it till it is half cold 
and put it into che glaſſee s. 


© 1 ” 
$75.8 'F 3 WY 23 f rr 7 1 4 F . EL 40 FH 
1ü8ü1K9„„ OR OP e 74 1 $8 ot Ne SALAS 2-28 4 > np I 


5 10 
| of = | whites, beat ver 
8 ice together, a pound 
. ge : WE and let | all 
: 8 e, put the peel of E balf an 
f OR: it ting, all one ways when 
| bol te take out the orange peel 


Aud pour ou t the creatn into Salt or ire 


8 
2 
2 3 3 Py 7 . 1 1 7 8 ; * 
1 6 A. „ 1 LES: * Fees 2 5 Z ”; . 135 1 * . * * 7 * 2 . 3 „ 
N 85 N 
* . ö \ | 45% 


up — 
£ * 

LY, 1 

2 12 Le . 


5 
Nr 
5 
=o 


* 9 5% 7 Bs, £2 f "oh Pig: 5 : Ys 
8 „ {SE 22 „ 1 Yiu 75 1 * 5 +21 LETS „„ 
98 4% * J 2 * I $3" "3 Þ Xs . 8. 1. R 2 + 3 „ 
1 45 R * D + p 3 p. FI, * A 1 „ a, +» i 2 * :; £37 . : * 25 3 £7 4 1 Hd * 

6 5 *Y . , * , . 


* 5 : - 7 Fs 1 0 5 1 ” 5 ; 
4 . 3 5 r . 1 * ; 4 2 ; : r 
5 8 BH 8 #*y e : 8 : #7 1 * $ Dog 4 ; 12 * 5 ox #4 8 . : 2 
: , S638 5 4 * # : 5 ; RW ; 2 8 "Neves . 
55 i 4 10 * 
1 + # M4 
* I 4 
2 7 
33 ” I 
E 
#5 * 
F 4 
i 
7 
8 q 
3 
2 


ire again and keep 1 it 8 but . not let 
it intd chi diſhes, and when 


* \ "4 8 1 ; 0 2 


4 x 2 


cold it is fit for uſe. | 


o 
— 
* 
& 
5 * 
p * 
. 
4 * 
a” 5 
FS 
SN 
* 
— 
— Y * 
—. 
* 
— . 
» 
4 
7 1 Ar A 
as fe * — * „ * av — 4 


5 © a N | 3 : ; X = f 
18 bs as . nia $$: OH 1 dn 1 2 p 1 Str 

bog recs e ot! 

WAIT bak 1 A H. . 

of eum of very 


11 


good cream, pe = few ar. of | 
\ Water, gor Cedar, 3 ire "ORR 127 
abo ai g GE og 7M LEGS, 4 

cd, whip the cream to froth, and ke kuk 
I PANE above o4nk "f 1117 ere | i: | 

a Kimmers e in it 5 fi = 
fr iei let it 7725 a | 

| 2 8 f 1 e 
ul: " manner to the 5 


ibs GE 
** . 


pur one or two whites of egg: any kind of 
prepared waters may be dane with this'en 


TE 7 7 EY . 1 
mt e ew SO Op D . 
: 16 batoy & Ya 45 « T 
0 * A. har | 


een ANT er 


er 
1 1 * 12 = wp 


755 7 oY 
n cinna mon, and ſweet- 


en frain it through! a fine 


1 
n 
3 x 8 
4 x 


4 


= 


Sek 


. and ſerve it 1 up. You may do raſpberties 
| fruit before you put i it to the cream, 
„ hould be. almoſt _ Ea the fruit is 


1 Whites of two, or an eggs beat togethe 
8 | ly well for an hour, 1 then with. af oon 
1. ; v | 0 £8 From: £79 3 
1 | „ and lay it beaped on 
is l * If Wc Macy $67.6 78 | 0! * che diſh.” £ 4 
5 „„ os glaſs 
: N : 7 


% 
- 
— 
— 
— 
= 
* 


2 pn = 2 
n 
Bo 
* 
* 


3 


— 
* 


* 3 — 
5 LA 
— 
* 
- 
A 
1 


« 
a7 
* 
; £4 
* 
* 
- 


lo 3 


- 


207 ee 0 Fi this 


F . 
ge - ARA foe 


* 
e As * 
* 
4 - 2 2 
7 
4 bd = 
4 CY by 


It: Mt "Gp PR 1 ih 8 10 10 01, 
: A 0 | 


24 OA Ji 134 5241 * 12 SH CRE 2 2.40 wack. | — 
; 3 : 


TAK Runes of: 


ſolve it in half a pint of roſe water, run it th „ 
an hair ßere, add to it the yolks of four eggs, | 
beat and mixed w. eee pint of 
cream, two, forrel leaves. and fugar 1 to "your dne, 


pleaſe and 22 | ſerve, it ups, nods Al 8 ied: 11 731 555 


0 xc , r 
11 OW: 5 Lo (11 260 10 Alex. 


2 


- 
X 


i; grows, thick ; e i off, aha let 1 A 
e ick ob n Pfr 80 94 
till almoſt cold ; put in two &. pp 


| KIM You 
you pleaſe; ahd. Ed 


1 850 1 nid Mad. i It e 


i oF bbs ! veal Wen us 


1 MINT a . 

We pet ger de; wir age i eit 
= let it boil a little, then' Wt the Whites of 2 
Ye * and the Fx» of one beaten with a ſpoon- 
„ ſpbonf n bf rofe wat r, 


* 
„ ; ; 5 
Y 4's * T4 2 y \ : 
& 5 4 1 * 7. P 
— , 
- _ £ : 2 
þ x 5 b . 
6 2 1 4 
ty 13 * 2 - 4 
. 5 7 J , . * ee 3 
FA s 
" . 
4 
Py 
* . 
\ 


— 


3 i your  rafte.g 


"> 2 


. E 2 a TI 


. 9 = On — ow; ne . r * = 
Ea 7 8 - _ bs i Mer * 4 R > n woes 
3 _ Ee RE c PIE 25 
0 - 


bo, 1000 27 f. rt Bas 8 


aus 


EF 


rally 


va * * * — N 
wer Ag ++ — l 5 $ 
. : 


Pat» 
1 . 


r ow 
2 3 
23 


A 


n 


——_— 
K 


Anh J 985 pon — 0 lo Mo E 

5 . ih Ve s ar orn. | 

f; 43 aha 20 Nt. 340 3117 
Sides of or” pur Not ins tone 5 7 
A5 - carts tin 1055 dh " Nt 25 — Pr ig 


it u ip With „ Water, 181 ip 
TIF3.7 


ga c rs and gu wh — A en. tie. up, th 
. 3 Ii e QUCHT 
"FM Maven wi it in a 15 of water wit! 


ane. and 
nd, of W 
cream, deter 4 kde, d 1 


of ghd 


$3.” 3-4 4 


$4 o A 4 N 8 > * 8 4 : 7 4 | , + : 
dll is Wh * 8 4 8 hs * JJJJJͤ’ t... 1109 NE oo nt he Re $Þ. 'Þ 
Io 1 L g k . 4 EIS 1 Fs FFV B E. 

4 bt, 5 i © 5 * 4 * 1 A} F ry 4 4 * 1 % Fg 2 * ae N 2 U 2 * * 4 * x, - F > 


ntity © of 
2 75 K's 


Na muri, wn ebe wee ber it over the 


= r 1 


— 


— 


4 


— " 
: hs» 
R 


a 
© 


e 
e TM 


—— 


8 3 "> ; 8 YEE pies” . 3 r 3 * 
7 A I 3 ö 3 33 8 4 1 he 3 SERV Pg TS { 3 „ 5 

: ; J ? , — . 5 "6 * n v4 g Tg IT, 44 

2 92 = 25 £ 5 x 3 . 5 * % be * * * 's , x i 7 9 8 #3 

8 1] = * N : £ \ © 4 > x 8 5 


5 


* * * 


w/w and 


pieces, macka 


14 


cuſtard when cold, then 


£74  S 
7 


AE 
= 


- * 4 
* 4 
„„ A . 
; Af "£5 5 . 1 2 ? FS 
* 1 I . 4 : + HE 8 f 7 
* 5 1 : " * 
—— hs - 1 A FR ” 25 
1 FIT 1 111 * 1 3 
8 7 


. — : 
b By >» a mh * n 3 . 3, 42 Fe 4 } 2 1 23 £ 1 1 a 5 „ 


* 


che ther is put on, and that you put on muſt n 


o 
As 4 
— 


1 
7 
. 
* 
* 
* 
— 
— x 
* 
* FR 
* 
- , F 
* * 
* . pq 2 
* 3 
F 
a 7 2 AY: by 
"ys 
* 
> 
1 — 
- 2 | 
* 


7 . * 5 
* {Xx 
* | ; ” Jas 


* 


8 
: " 
x 


HAnTSHORN Jenny, 


Y 45 
* . . 
- 


* 
3 5 


' 0 
* N., 
1 
1 % 
= 
1 


TAKE e care. your hartſhorn. i is very 1 
chen take a pound to ſix quarts of water, let it 
| boil gevtiy till it waſtes two quarts, make it a lit- 
tle ſtronger i in ſuramer by adding a quarter of a 


pound more, take a little out to. cool, and if i it 


\ it off when 


hangs: on the 99 it is nov, 


namon ; beat the whites of eight eggs t to a froth, 
ſet it over a fire and keep ſtirring i it about; when 
it hath boiled two or three minutes put-to it the 


nutes and den it is white and finely curled, | 
M „ | ſome 


T's wine, ſaeetened to your pallate, 20 ten | 
cloves, a blade or two of mace, and 4 Piece o of ein · : 


juice of ſix or eight lemons, let it boil two mi- f 


>>. 
3 


. * — 0 — 
RX p 
5% — 22 k _ 1 
IE — — 
3 r 2 n 


* ae 


0 2 
- SS - 
, 1 


SIS 


= — — 


bee q was this Tv can A . 


1 — auen foi 


be das Kt S elle 


_ take ha Pink of thiek Ska, s but ache. f 


2 . N ET 


harter; of 2 2] =» of white wine, Wo >{poonfu as of 
4 8 b wats 4 8 oh E 3.30 * * 1 ul * 13 : 748 
ge How er wats „ fw weeten it to your taſte e, beg 


r 2 N 


36 £1544 onal bas 
. for an hour Th 2 half or it will r not mix wel 


* — 
n 2 3 SEPT * ſ 
WAN FX 4:4 its: : 


Wer cups z in water tor it Will not turn Ro : 

TSA. nne 8986 
Ws it is beſt when it-ſtands 2 day befoie'yo ou 
? 80 es 55 
liche Lo cut In 


WOT ce eng cy 
is #4 


torn them out, IC 
oY. ; * 4 Ng 
d g . narrow be” 


2 174 3 


ee IRE . > + A 
. Fx 


1 
1 


* Rs n 
- 24 


> th 
oF E 1 


* 


1 ej with wine « or erte. EN” : 


CCFFFFTFTCCCCCC + ONCE L 7 


32 
0 — 


a: wn 
= - 


f Jo T1 0 A * "nos. 


* $- N * * * 8 a — 24 . 7 

* * 2 ? a # F a 4 * 

* A my 1 5 29 1 * 
. A 4 


+ % 


ll 


1 beat fag : {OM yy 


p the, 227 


be 8 ſoftly over a How fie A, quarter of 0 — 


1 a ; RR 


keep AIG all ae ame, then > take it ff ph 


4 


my our palate, and put 1 

and orange flower water; bn 
ur 1 110 glaſſes or baſons, when 9, 
che round ĩt baked hear. 9 


f f . 
/ HE * N 14 Þ Fig 7 "7 apt 


To MAKE FINE. W 


int . half apm er W 
Ke in the juice of three lemons, take five 
half pints of cream, hy ceten it wwitii near a pbünd 
of dbuble refined: ſugar; put all together z anů 
whiſk ic half an kur; talie it with a ſpo a 
ell dhe glaftas, it is beſt a; day or two oda but in 
cold weather they will be good a hrek lr ten 


_ 97070 "of 01.646 {1150p 6 07 1 hard 


* 


Saffas dtr. OY Wake Abet ter 
erifing #801520 2amiromot bow mans fl 


* 
* 


>; 
Y . $ Ts -* 5 5 
a KI . © HOBBY, r 5 e T2 - NN N : 4 
. J * * 4 7 : 5 * K ? : RES Fe 


TO MAR 


bats, 


bis ot wie, bal k i kt 


© REO chen fer it o. 
; 2 , oo. it of 9 115 Ti F x A 7 BY | 87 
| a quarter of 2 int use Wine, 0 Tp: or 
ange { wer v „ Fwecren | it to your taſte, beat 
| & 2s . has 
; for an hour and a balf or it Will not mix well, 
8 £7: FE * 14 IH 4, 1 f 


| your cups 3 in water for i it wilt not turn out 
Tit #5 . 3 * 1 # 
wal ic is. ben when i it t. Ran a day ant agg 


turn them * backe e cut "in 


org narrow bits e 


. 1 
on n the top, they 


9 Nen 


4 — 0 5 6 W 3 : ; $ 
ö WI wine 0 or crea b 
8 2 * 
l 255 3 by 255 ; 1 4 1 5 14 * fs £% "4 : | ja Pig 8 
bes 777. op OR 4 * CLF CALLS 3 


th 
: o# 
75% 
N 
. 
85 
$ 
8, 
Ws 
- hh 
iis 
*4 
0 
85 


* 


Tee ant: 


FM 
4. r 


* SAMS - 
_— —— COT 


* 
* 
- ww 
\ 
1 
-. 
* 
4 
: \ 
* 
4 
* a g 
Wy 

* * 

1 * * 1 ks 
1 * 


go o Pi 0 ARY, ee 
bi MAKE; FRENCH, JLUMMERY. | 
254 LAKE 2 dert t of e half zn oh e : 1 
B > aſe beat fine; FI ſtir i it into the 2 Creamy let it 
u ſoftly N er a flow fie a quarter of an hour, 


ka it ER all | the time, then, take ito off th 
me your palate, ad put tk ; 
ſpoonful and | orange flower, water; ain 
ie bout n ih glaſſes or baſons, whe god. 
r wund it baked, F 


5 2 e A 0 vt. 
oo * 0 


4 * 7 


To. MAKE FINE SYLLABUBS 
l T AKE «pit then, half) pine of f del 


ſqueeze i in the Juice * Fn lemons, take five 
half pints of cream, y ceton it uvitſi near a pound 
of dbuble refined: ſugary put all together anůꝗ᷑ 5 
whiſk i half an bur; talle it wich a ſpoonand = 1 
fille glaſſes, it is beſt a da⸗ rtv old, bunt inn 
e 57 win de good ia h br en 


= 
my 
2 
days. 119 l ber up 6 41 107 hard F 
*% 4 4 77 
5 . LIGHT 2 
3 f f . I * 
«57 | | "ha | OM [7 
| : 5 ef 10 
* 
* . 
% 
7 
5 15 
4 8 ＋ * 


0 z . g : 7 's - 1 F * J ; 3 ;* £ fats - 2 ; 
| DEE F„ͤ; ſſ 8 
4 5 a 4 hl 1 j "ug ; 7 47 - PE 4 F ” 8 
206 CONFECTIONARY, 
4 J 5 N 5 A F ; : : » i s 7 4 1 


I 4 Th 5 — * . 'I * 2 „ 
- \ E, * F - k . : : , 
; * 


1 


$5 5 


| 5 > E : x 5 s | * F 1 + - 
# : - " } L | 
_ x HE - 8 EW 0% SE * * r 3 SS: FRE „ 0 8 5 A's, 
* 5 N * 55 * oY 4 # R 22 : ; a { Fu + 3 j 33 5 A if 1 5 x 8 2 5 25 | 2 5 15 
2 . : Y 1 E : 3 4 Ti 35 8 8 { 
; 0 7 : 


102 quart of thick cream put the j juice of 
i Seville © oranges, grate the peel of two lemons, 
put! half a pound of double refined ſugar pounded; 
half a pint of ſack, put a little red wine and ſu- 
gar into the bottom of the glaſſes, ſome a little 
ick, and ſome 2 little FFlabub ; then whiſk 
1 ſyllabub up, take” off The froth” and fil 
"hs Fairs" een: "They 


long before they a are e uſed, ; 


ct | IRE" Key 1 22 F 4 . & f 8 3 . 5 N . # 


T9 MAKE SYLLABUBS UNDER 
PF eh "THE C OW. 


x0 [2 77 FE z of 
; 1 Te? . * 4 " 0 —_—; OP 2 . 1 5 1 
; „ : * ” # . wa 4 - * ; „ is 


* TY * . 
* 


1 IN «threequart bow! put ne quare of barrel 
eyder, and half a pint of brandy, ſweeten it to 
5 re _—_ in a a little lemon l and half a 

5 you . oY wine inſtead of der and 
prandy, put in a quart ; and ſo in proportion to 


3 IT 1 n 
* RR pO ITE 77 R Ex 
„„ . 
—— Rt „ wa 


ag x: 
: mY 8 


e 


5 py 5 
e 
* 
* 


_ 4 
— 


— 


ä W po th oe 


l 


3 


* 
_ 7 
= 
2 9 
12 
Ve 1 
*% 
* 
144 
* 
* 
= 


I 


7 


them on 4 flo fre, ben ſoft, put them on 4 

m, t the pulp in a baſon, 1 
into a froth; Ps 
ift half a pound of dout ne ſugar, And 
ſtrew ir in the eggs; beat the palp 22 dot ap- 


ny theh be ad 1 
To MALE. e CARDS. 


55 5 7 2 AE.” 


FER 
_ 
3 


n 


1 


L 


m and Gee 
diake a little chocolate, wit. 

' ypon a marble, rab it ill it 
"LY If you chuſe the ſuit 29;bein, 


— 


e 


. 


2 


bes, four, and Se of Bades de. be f 
in clubs; obſerve that the two black aces 


CESS 


1 always trumps in any ſuit. Pour a little L iſbon 
1 Vi. ine into the 1 and ſend it up. 


* 


. 
. 


2” 4 8.» 


1 


My 4 | 8 F 
oy ; 4 2 #2) BY, * ; * WF j 1 t x as . 1 11 — 3 7 „ dc * 


T4 "TO. WERE BLACK. CAPS. 


5 7 JF 2 
S * 1 pl 5 del; £21 35 Fo : TH bo I IT £4 2.x J 1 * No 3 ; FI 
** + I 1 


1 1 At 29 e A 
me. ge codlings or Dutch, 
LE in halves, core them, put them on a tin, 


1 5 
$ * 
8 4 


07, a 3 ſqueeze 


5 


. . 5 I x Y ; 23 55 : 5 : ; 7 : 5a * 8 55 Wo 955 EY, a y 751 FTP 7 22 Y 
05 4 wo tl 8 * we F & &, 4 A Pa % - * 1 1 : 7 ca #3 F 4 3 7 1 7 1 > LY. # | K 3 . . : 


1 4 


flow / water, * 8 "Fob 
then; y may 4 add à little r 
make ode migar at ry 0 


8 


Bots nt 91 00 
_ half" an Your if in a quick n ; 25 8 
Haan 4071 247 * #1607 79 g'o : Sos Mon | 
x 4-9 61 De a : K En ; 910 ? 57 7+ 0 IVE * — N 
* Fo. WIRE GREEN Cars. 
50 0 emit e 059 Bot 28 2 1 7 Ts. 


N A 4 77 % 
41 4 bef 211 


| ripe, as you do the "apricrots, then rub. th 

with a little ſweet oil, grate double · refined 

gar over chem. and ſet them in the oven till 

they look like froſt; pour round a boiled cu. 

| raed you may ga niſt 5 with flowers, paar of 2 
QU Tore ee E * 


1-3 py 15 WF Uz tk} by 1 vl 4 Py 1. 2 i 8 1 
| D . . 1 ] "x 6 1 7 TY | 
is 795 Fi 181 9 "4 : 1 5 74 12 5 Fs Sa 
* 1 , LS 


ni 10-11 iO 113 


702 Ba owt li it 5 5 
REE E I 5 5 ore chen are 8 


75 
: 


CAKE" gan e e e 
Hack, the rind of lemon grated, ſweeter n it to. 
oo tafte, mill i n it is of a thick froth; 


YA 


I 


e 


. then 5 


PM — o 


7 $6444 


9 layer of | cyrrant. jelly: on that, then 2.07 


| ther thin i - - of. 5 roll, then, harrſhoro orn jelly, 
then roll; and over that, whip the- froth, which 

vou ſave off the > cream, very a a 

1 asihigh': as you can; garnillfhe ri 
As - Sift with HEE 950 flowers it Jooks 
7 | YC 7 N 50 
e 00: Ha 28 8015 
„ 8 580 lt 


5 3 © 2 8 8 wo" 8 
15 25 f 45 eg * bond 105 FO 7200 3 R hs 5 a 
TY 


LY. 


4 E 1 etw aft 5 } 


_— . BRUISE a pint an 
1 | them'through a ſev, ound half a pound i 
4 ſugar, and ſweeten them; a e of _ 

flower water, boil two or three minutes, t 


2 1 


pint and a half 'of cream and boil i it; Kr it it till 


y . 
5 A z wg” 2} I 


0 colt = i pulp is isc | | oss 


77 Ay LE » 13 


N 


er 


2 


kinſtead of cream, and pue in 


off O 

4111. £0. TDN LEES £5 
yolks of of * eggs to a quart of milk, keep 
till i h wis, e till cold; as 


- 
$. — 


and mix the früt the 


berries; A 
#5385 550 * 5 3 ha 1 
188 Mey 16 15 Mud A 


fare for mall den e 


3 4 : N w_— — 4 ».x 2 55 . 
1 7 14 25 * 2. 
p : 1 1 * 7 . 
6 0 " 
£ : 
: W, c a 
: 8 
x . . 
* 
| 4 J 
þ x] . 2 1 0 c 
. , * 


2 » | 
; ob lach en 216. 1A 
; Sg Fo.  Bloomage« 
4 a ö 8 . 


— + IB. 1! 
e 


— 


a 


H Bay” abner: tow wit" wn Thy 45: 


ot baſket 0 


| "4 * x '%. 405 WY 3th AY N LY, 2 55 * 0 45 in. Dried 


LANG * 


—— n 8 » 
— CD In 4 


. 


— 
A 33, x, he 


TO os 


Rs hs oe 
NP" 


- wh 


„„ , + OTE 


FR a 


g k ; 
9 0 5 : 
*y ; 23 : # 
#3 Mu ces wal 
2 e + Bs, ole 
s 
6 70 | X . 


Tug. 


43 E nat 12827 A middle 80 glafs Gatectreats. 
Strawberries. 


7% 


4 
— 


1 


7 


1 


F 7 


A . 
r 


1 


2 


* 
* 


2 


1 
& yt 


4 


+ 
4 
* 


; 
"* 
5 


5 
83 8 
8 

1 1 
* 


0 Arme I neee 1 


3 5 1H. TO MAE "POTTY 
OS 8 01 R 1 s r n ND Thi i 
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almonds in a you ſee your almonds are well 
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vt under, your, toffing pan; When you ſee, your al- 
.monds are well. covered, you. take a little clati- 
fied ſugar very light, that is to ay, where there 

is more water than ſugar, diminiſh your fire, and 
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the preſerving Pan, have clarified ſugar, and 
when your carraway is quite warm put your ſu- 
Qrer to it by little. andi little, ſirring it from tim 
to time yon have got it of what ſize or bigneſs | 
you please; then go on ds we h abe drecked ou 
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you fer : at ſoaking i in half a pint of water, "for 


twenty four hours ; then you paſs it through a © I 
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i alone to make it whiten, then you will add to it 6 
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faſtens to the pounder, take it. uff and pur it ina 
bowl, cut a bit of it and fill it with powdered * 
gar till you can handle it withaurt; its d 
yo fingers, then join to it your violet powder, . 
take a bit with your fingers, which vo ren 
of the bigneſs of e egos ice; 
Have emp oed thisthar \ 


dag ou place in the Rove | 
4 Ang why . Would ſtick 
one to another, but the ſire muſt be very gentle, 
1en They'are well dried yo put chem in the pre- 
ſerving pan over a : flow fire; When they are 


* : 


$5 8” FX + 5 EIN 


ia ſpoon ſome clarified © Us... 
in the preſerving pan, abd flir them "tie 


4 181 2 CLF 2 : i ge 'S 
N 2 : * 4 2 


coal rll 41 are gc, then! add a ar F< mY 


* 6 ; 
435-2 \ A 


<= ** 


- 3 * * wx I 
_ > 2 Ae =o = = 
bat — - 5 & - 
1 T "IE 2 A = = Ta 7 
ow. — * 5 he 
C < — = —— r 


hs = 


1 
r 8 
——— 
* 


2 

E *IJEJE 
ME - \ 
o — 


© 0 7 155 12 r 
| B. E 10 „ ll 2 


yoo; ALLOY It or oo; reath © eto e 


* 


- : a 
1 
YCO LA J = agg * A 
- | e a N — . ; 
| : Bin 050 - s 5 * oft * bs: 85 wy 4 £ 1 bg 5. £ 1 "bp n „ 


. 


: "and far of che 1125 of A faxthing 0 ort 


2474) BY N es 
2110 TE PEE 26.48: 


5 - , 1 ; - 7 
F > <2, 


SE: I'S | a 2 ; 5 # 4 Fr gages nt * * 1 a i BN 
wi 4 4» 6 oC LY 9 vt 1 * 2 nt 4 11 mg 2 1 J 


ie forin which you muſt obſerve to give rent 


+ 


hereabo "AS 


* 1 * A 7 
y 5 


? 
* 4 2 — 0 4. 
4 1 


3 7 
* * " 
3 * a «* * 


NE. E any quantity of apples, pare them, 


put them · in a pan with a little water, and boil 
them on the fire till they maſh-inta-a, pulp: then 
take them off and put them in à fieve to drain 


over. diſh; when they are well 
three or four times the jelly which: 


your apples 
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you turn them from the diſhes, cut-them in 
ters, put them on a tin plate, and re- 
them again in. the ſtove to make a cruſt 
u the other ſide; when they are well; eruſted 
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1 4 TAKE eight eggs, break them and put the 
R ah one pan, and the whites in another ba. 

© ©, weighhal pound of ſugar, which yon put t 
8 the Pen where the yolks are, beat well your. zl 
= a 2 white paſtez weigh | fix ounces. of f flour mhich 


-you put on a white "IO paper; when Four 
beaten, with the ſugar, 


fu and 3 your 2h 9 and put on a ſheet of 
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paper, take a ſmall whiſk, beat well your whites | 
bf gs; ain they! eme uß like 4 f labub, 


NN— — — 


— 2 6 4 2 — 
1 


your whiſk 55 ſand 
45 \ them; then, tale your 


11 


_— 
by — 


5 25 
* 
JOE = 

— 


with Ke 


4349 194314 0 


5 them, 


#3344 


- 
_—_ 9 


n both the yolks and $4 
Ate well ae rake a pop put your flour 


* ef 44 


8 mixtu WG: 125 


5 finiſhed, have lente paper mo u oY 
1 hey Qu: are, | 


fil them with that x 


on the $9Þ:9 of each of then 
r; which is called the 3 
then pur them L in the 0 Gen | 


a Title of fine 


„ 


+4 
. 


” 


— 


” * * 
* 
LY \ 


2. 


* 2 Boe 
Pur etnies 2 „4 * * a 


* 


> 


4 22 * 
3 


\ 
ow - 


3 7 
2 
— 1 


= 


ve += 4 - 
4 
9 _ 
. 
— 
— 


IP 
1 - 


- 


e# 


D 
Mi! 


5 * | 


2 * Þs. 3 „ „ 
i WY 9 75 10 3 9 Ale III Set 


40000 all A v o 318 ou I'S. 
rege | 


1 . and fs 


fag among your yolks, and work welt tut it comes 
a 4. fine White. After Which, vou weigh 
8 chte quarters of a pound of flour „Which you 
but on a ſheet of paper, and ms take your 

© whites of eggs and whip them as We ſaid before. 

8 When they are whipped very hard, you will pre. 
pare "your paſte juſt the fame as we ſaid i in the 
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and chat of the flower, Which you are carefully 
- 2M obſerve ; 3 otherwiſe the way of preparing the 
paäaſte is all the ſame. When your paſte is quite 

ready, you take half a ſheet of paper, which you 

ou near to your Pan, then with A 500 or a 
tannel, 
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TX KE half A pound of butter, half a bee 
of ſugar, half a pound of flour, quarter of 8 
pound of currants, a glaſs of French brandy,” 
eight, eggs, and a little cinnamon in dae 
When all that is properly prepared, take your 
butter, put it in a pan, and work it with a 
ſpoon till it is quite white; then add half a 
pound of ſugar to it, and continue working it it 
the ſame; when you have worked them both 
well, add your eight yolks of eggs and the cin- 
namon, continue {till the working of the whole 


as. before; 'F then whip your eight whites of eggs 
as before directed, and put them in your paſte, | 
continuing working the whole together but gent= 
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| the whites of eggs in froth, you take . 
half a”; of flour in, and alt in ſoftly © 


over your compoſition,” mixing it well by ſtirring 
it gently with the whiſk; when this is done, 
take your currants, which'you ſhall haye waſhed 
.  andgried by alen e op il pur chem ip your. 
paſte together Wh with, CY laſs of brand; 3 and , 
mix the whole l he, fame 8 by firring it gently: 
then... take, your tin moulds of whatever. form. 
+ Pleaſe to have hem, rub. them. 54 ol ; 
with butter, ſet. them upon a double as 5 
of paper, which muſt, be, laid, upon a ſheet, 
of opper or l your moulds with, Your. 5 
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you! Ein to pound your almonds, y vou muſt” 
put two | Whites of CER, in t the inet. long 
with them, and continue pounding in pro opor- 
tion as. your. paſte will dry you will add from 
time to time a white of an egg: for mould you * 
not put Whites of eggs to your almonds when 
you pound them they would oil, which wou 
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and ſer that paſte i in a, plate, a and with two knives , : 
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put 1 in n the mortar with 2 white of an egg: 
and begin to pound them, adding from time 13 
time, another. White of an egg, till vou baye 
employed four of them, which is the propor- 
tion to every half pound of almonds, | : When 
they are wel AG ke. chem out bon 
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mix with your almonds by fark it with.y Jour 
hands till you can handle it without its flicking A 
to your fingers ; ; when you have brou ght it o 
that point cut a Piece © of it, Which you roll i in 
your hands till you bring it it to the fize of your | : 
little finger, then cut it in bits of apout three | 5 
Oy inches long, and bend chem to join the two 
ends together and make as i it were rings of . 
them, continue ſo doing till you have employed = 
all your paſte. When that dong, put them in 
the ſtove to dry them a little, then you take the 
White of an egg on a plate, Which you whip, A. 
Title with a fork, then 5s ſome * ſugar 
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un it | makes a paſte, neither too thick nor two 
liquid, , this is what we call royal i tcing when 
this icing is prepared you take your maſſepins dip 
them in it, and ſet them on the wire grate to 
drain a little, after which you put chem on 1 
ſhafts of pd and ka them i in the e Thad 
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then of flour. Break your, eggs putting ee 
yolks! RY your Whites in two different 


put in the ſugar where the yolks are, and mix 
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1 5 


them well till it makes a paſte very white; then 


whip your whites of eggs in the other pan, and 


proceed for all the reſt of the preparation with 


your paſte as we directed in ſpeaking of the palais 


royal. biſcuits... When your paſte 1 is quite 1 5 we 


put it in your tin moulds which are made on 


rpo Gs ſome of a pound weight, ſome half a a 
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Take twelve . their weight i in ſugar, and 
| half their weight in flour; prepare that paſte 


5 2 3 at the article = 15 royal biſcuits ; 
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„ the white of an egg in a mortar with 
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b ee of a lemon. peel, and ſome powdered = 
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fifted very fine; dow! mix your fy 
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white. pf. egg; well 8 with the pounde 
adding from time to time x a little Gear dc. 
paſte, 8 ſi how to a certain thickneſ OM chen 
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take it it off, jet it upon 2 tin plate and finiſh | 
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by Hlüng it with ſugar, fill; it ſticks no longer to 


wer vor ft 159 £ mrs 


your fingers. When i it comes to that point, von 


nor Ms 19; 5947 Hos on; 


taxe a rolling: pin, you i pread your paſte on the | 5 


tin plate t till you bring i it to balf a (finger thick 


neſs. You. have tin "moulds- d of all forts of 
figures, ſome in hearts, ſome in lozenges, and : 
cut your. paſte and put it upon pap * 
which lies on a ſheet of tin, .and place t them i in 
an oven which ſhould not be too hot; the : ſmaller © | 


your an moulds 4255 pe, = biſcuits, * 
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TAKE balf 2 pound of almonds, (prepare | 
them as we faid in page 23 r, when you take 
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then i pur of the tre, and they are qu ite ay 
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pound Ben in in a mortar with half tl 
an egg 3 . when they are well Poe | put t Wh” a 
on 2 plate and take two ounces of chocolate, © 
"op which you welt! in 2 {mall pan over a very gentle : 
. ö fire; when it is melted put it in your paſte of 5 
| | AT mixing well the whole with A ſpoon, 

| When al is ell, mixed, add the white of ; 
an. egg and ſugar, el you ſee your, paſte. i is A 4 
| little thick, and that it dogs not Kick. to the 
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fingers, then proceed as before. : f 
Mie FRUIT: $ R ISCUI” Th N 


: TA A K E any Saint) of „ prepare 
ſ them and dry them as in page 231. when dried 
mm them length way in five bits: USE: a little 


þ | clarified ſugar of the firſt degree, throw) your 7 
1 | mands in and let them hoil one minute only, take 
q them off from the fire and ſtir them well with a 


'4 n till your ſugar f * dried WOE | | X pwder, Then . | 
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: take half of your. almonds, which are white, ag Fay: 
Put a little. cochineal ro thoſe which remain ir in the 
pan toredden. them, i in ferting, them a little over 
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to Oey the colour, and continue ftirrin J:4 them 
hi hs en mix the red and the white 
" ultogerber,. take, leman, angelica, god 
orange dry, cut them in ſmall bits, and mix 
them with almorids: Have the, white of anegg, 


beat it with 2 fork, adding ſome powdered loaf 


: - ſugar, to. make. 2 royal paſte, let: i it be very clear, 
put your, ft fruits i in it and mix them well altoge- 
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and 


cher then, dreſs. them with your fingers. upon 


paper, making 1 2 rock Works with them, and 
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T. AK F. a Pound of almonds Which you 
Prepare a8 in Page 231, when dried vou pus chem 
in a * . two whites of eggs, and, 
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you bare em 
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Fou introduce 
: NR . 
| mon 


| Ee twelve whites of 
beg to let them be new kid; 
5 add 1 little raſped or ' grated green ren 

beat theni all well together; : A ” quarter of A 
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Pound of fine flour ; when all; is og | m ixe 
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N A KE dried preſerved fruits, ack as 8 
„ plumbs, oranges, a little orange flower 
7 pb pound it and fift it in in a ſieve; then 
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yY ou e are Dok ber oven 01 
not be too hot for all ſorts 'of biſcuits, and 
above all for thoſe where there are any almonds; 
becauſe in Yuck DG the 8 would raiſe 

3 quickly and after they have raiſed they fall and 
flatten Sherfelves, when on the contrary if your 
0 eg & of a png and 027 heat, 7 0 
Ae die M iber keep it in Gery 
lige oP Hifſhg, and ore ave Hime to give to 
* What degree of colour you pleaſe; either" light 
or deep as you fancy. It is not the ſamè for the 
biſcuits where there i is any flour: theſe requi 


þ e an 
oven a little hotter than the others 
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; though you 
| muſibeable to keep your hand in the oven for three 

er four minutes 3 the reaſon why this ſort re- 
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_ quires a An more heat i is, det ah] bare 4 
a little more body and ſtreygth; it is neceſſary the 
best ſhould preſs them a little to force thent to 
"riſe. So we fee that all the experienced and 
_ profeſſed biſcuit makers always. put firſt i in the 
oven thoſe Where there. is flour, and a little 
while after thoſe where there is none, and which 
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10 MAKE VINEGAR TOR PICKLES, 
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10 every peck. of very ripe \gooſberries of any 
for, put two gallons of water, C cruſh the fruit 
well with your hands, and mix it well with the 
Water; ; let it Work three weeks, ſtirring it four or 
Hell a day, then ſtrain the liquor, put 2 
"pound of brown. ſugar, a pound of treacle, and 
f deren wann! let it work threo or four 
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a year or n it is the beſt n for ae 
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5. E Hire! not ER, uſe vendigreaſe, or braſs 
pans, for i it is poiſon to a great degree; for they 
will green as well by ne ns CNET ou 
ing chem on the hearth. Bey N + 5 


ae PICKLE CUCUMBERS.. 


'D E T your gueumbers be free from be | 1 
5 put them i in a jar; to every gallon of vinegar ; 
put one nütmeg cut in quarters; a quarter of 


an ounce of cloves, of mace, long pepper and 
ginger, of each the ſame quantity z a head or 


two. of garlick, and a handfull of ſalt; ; pour 


the vinegar upon your cucumbers boiling hot; 3 


keep chem near the fire four or five days, and 
boil the vinegar, and pour it hot on eyery day, 


till they are a good green; obſerve not to boil | 
the e at all, and then cover them with a 
R Fa + | bladder, 
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Aus: turn it vines barrels, let it ſtandk 
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T5 TO! PICKLE LARGE CVCUMBERS 
| | IN SLICES. 5 
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35 Lach he a cps | W he 

3 _ ſeeds-are- ripe, in lices the thickneſs of crown 
5 1 put them i ina pewter eullender ſlice a 
i 32 2 gh ſal een cab them and ten or 
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. eee ee 
Wot bs them, but try them with a pin, to l if the | 
- ſhell is hard, as they muſt be ſoft, - 
17 pin through; put them in cold vinegar, with a 
2J3.0od deal df ſalt; let them ftand three months, 
then boil up the vinegar with a little more ſalt, 
Et. Pour it on the pot; when cold, bei} them again 
EE al | they a are black; then make a pickle for them 
LE ff ay thus; 
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thus; to two quarts of vinegar, half an ounce 
of m mate, Half an ounce of cloves, an ounce * 
black pepper, the ſame of Jamaica ginger and 
oog peppers A table ſpoonful of flour of maſs 
ard put into a rag, two ounces of common 
ſalt, hoil it ten minutes, and pour it hot upon 
_ Your walnuts z tie them down with LOUIE 
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vo elexis WALNUTS: Wurz. 


PF A K E che French Bu bitöir the hietts 
gin to turn, pare them till the white appears, 


th row them i in ſpring water, with a handful of 
ſalt, when all are done, throw them i in boiling 
falt and water, let them boil fix or ſeven mi- 


nutes, take them out, lay them in a cloth 3; | 


when cold, put them in your glaſs or jar, with 


nutmeg and mace, pour your diſtilled vinegar = 
over them, then a Reals as to * n rom: 5 
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ARE the Gale Aue b but put them in vine ; 

| Eve cover them all over "ith the leaves, 

| Rand all night; then — the vinegar into a 
allet, with a pound of bay-ſalt, let it boil; - 
then pour it hot on the nuts, tie them over 


with a woollen cloth, let them ſtand Aa week 3 

hen put the nuts in freſh leaves, very quick, 

in another j jar; boil freſh vinegar, with ſalt / to 
5 bear an egg, add. to it mace, cloves, nutmeg | 

5 and garlick ; let it boil ten or twelve minutes, 


Pour it over dhe nuts, tie them, over as the 


others, and. [never let the air come. to chem, or 
5 put in any again, that. i is once taken out ; they 
will be fir to eat in eight months ; they. will 
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: keep good. two or three you, EE 
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10 PICKLE, SAMPHIRE., 5 


0 Ae ſamphire chat is green, lay 1 | 1 

1 throw in 2 handful 'falt' and 
another of common falt, cover it with ſpring 
water; let i it lie twelve hours, then pou it in a 
ſaucepan, throw i in a handful of | ſalt, and cover 
it with good vinegar ; covef the pan cloſe, and 

ſet it over a very flow fire, let it ſtand till ãt i 
juſt green and criſp; then take it off, put ĩt 
quick into your pickling: pot, cover it cloſe ; 
when it is cold, tie it dow, and keep it far 
uſe; you may put in ſome ginger, and a * 
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+»TO# PIO LE MUSHROOMS. 


"TAK E dunghill muſhrooms, theſe will not 85 
burn yellow at a touch, let them be ſmall but- TY, 
tons, rub them in ſalt and water with a bit of 
new 7 flaninel, \ wad them in cold ſpring water as 
en boil them four or five mi- 
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mutet in ſalt and water, dry them in a cloth till 
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in ſalt and water for five days, chan 
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is an, and © as 1 2 8 falt as 2 . I 
bear an egg; boil it and mim it well when OR 1 
dkl. BO, * liquor clear on che : 
covered, od with e bours; 4 6 tem 
out, diy them in a cloth, and do not let me" 
ö air come to them; t take two quarts of yinegar, 
one of ſpring water, 2 pound of groat ſugar, 
let i it boil, ſkim it very clean, let it ſtand tin 
cold. wrap your grapes in vine leaves, and put 
them in the jar, pour the liquor dear off on 
the grapes; be ſure to let the Pickle cover. them, 
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To PIERLE RED | calftot” 
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LET. it be. very * cue; it very un, take 
| cold vinegar, put three blades of mace, ſome 
= white pepper corns, make it ſtrong with 4. 

put the cabbage in the vinegar as you cut it, : + 
. ** it cloſe, it will be fit for uſe in a few days. 
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e PICKLE, YOUNG: ARTICHOKES; | 
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I TA K E them as ſoon as formed, boil dem 
for two or three minutes in a ſtrong ſalt and 
water, let them drain on a ſie ve, when cold, 
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. them in a narrow · topped) Jar, take as much 


vinegar as will cover them, boil it with mace, 
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TAKE the whiteſt you can get, pull them 
in bunches, ſpread them on a diſh, lay ſalt over 
them, and let them, ſtand two or three days, to 
bring the water out, then j Jar them; pour boil- 

ing falt and water on them to ſtand all night, 
dtain them and put them i in glaſs jars, filled 
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1 with h diſtilled vinegar 3 tie them down then with 
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water all ni ight, then De the 60 Ir 
they laid u, and pour on them; cover them „ 
cloſe to keep the fleamn in; when cold make it 
hot and pour it on again, ke doing fo till the 
| s are quite green; drain T e Li- | 
negar, mace, ginger, pepper, and horſe-radi b. 
pour it boiling hot on the | 
make your vinegar twice as hot as before, pour | 
i them and tie them with a bladder. 2 f 
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ro PICKLE: BARBERRIES if 
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LE them be maiden barberries, not . 1 
ripe put t et in a jar with ſtrong ſalt and 1 
water, tie them with a bladder coſe. mos 
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5 night; then dry them in a cloth ſingle, in the 
5 mean time make a pickle of vinegar, to a quart 

| | put one ounce of long pepper, one ounce. of 
led ginger, a few corns of Jamaica pepper, 

5 8 FE a, 


5 
4 * * — — 
5 * 
* 2 ” * 
* 
* * — 
- — 
. - % 
i % 
1 ky 
wv 7 
"= : 
+ 2 1 | 
* = 


* 
—— 2 — 


, boil it. a 


1 
& 


hoots, then | the. jar claſs _— ſet it to tho = 
fire twenty four J apr hours, chung it often, _ wg e 
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01 L them till eee the ſkins | 
cut them in Alices and gimp them in che he # 
of wheels, flowers. or hat you IO „„ 
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them in a jar, and take as much vinegar-as-you 
5 thin FEET as 
ginger, | and horſe-radiſh, pour it hot on the 
root; it makes ptetty garbiſh for fin or other 
1 70 MAKE PICALILLO,. „„ 
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| of white pepper, of mace, cloves, nutmeg _ 
pounded, and long pepper, of each the ſame 

| ems he Baus or five ounces of 

as they come in theie | 


which you a muſt Prepare as follows a. 
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may do Jy c _y beans; e | 
Fucumbers rs, cabbage, radiſh pods, pe peaches and : 
| ee it them on þ ſie ve, Wow" falt on 
them, and ſet them before the fire three or four 5 


days to dry the 9208 8 out, then put them in a 
Jar, with falt between the layers, and ſome flour 


of muſtar d; pour your inegar % 
the things; boil in the vinegar an once © 
gum arabick the pickle will ſerve another year 
or two, untl vu may put in the things as they : 
© einen ſeaſon; tie it cloſe down — — 
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10 PICKLE NASTURTIUMS. 


AT. * 


TH R E E or four days che? the bloſſom i is 
off take the berries; lay them in ſalt and water 
two days, change the water once a day; take 
of ſpices mixed, one ounce, put ſome Ane 
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have occaſioned, your liquor Will be perfect, 
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a : #7 wine for a month, = that time you will 
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have well drained the flowers ; 3 you 
in common water, . 
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Hrs 1s ; again a 5 9 way. " Digi wick 
5 brandy upon a pretty quick fire what quantity o 
5 flowers you pleaſe, to make fix quarts of palate- 
able Jonquill water, follow in every reſ pect the 


article concerning the jeffamine· water to make it 
fine, dry or rich, and as the jonquill will not 
give its colour to the diſtillation,” you will make 


necture of ſaffron, which you will 
e in ſufficient quantity to give to your liquor 
ie real colour of the flower, there is no other 

| receipt in this caſe but he good ſenſe of the 
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"You may Meik r Gass from 
jonquills as you do from roſes, | and With the 
4 He directions, that quinteſſence is good either 
to perfume other Iiquors in which you want to 
ä e the fragrance and taſte of Jonquills, or te 
make ſmelling waters to perfume eſſences ar 
TE "other things of different ſorts Wo 
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